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4 Claims.

This invention relates to edible leguminous
products, and especially to edible products pre-
pared from soya beans as the principal and essen-
tial constituent.

5 It has long been known that many of the-

numerous species of soya beans have a very high
content of glycinine, lécithin and other useful
proteins, vitamins, etc., as well as digestible fats
and minerals desirable in the human diet. Be-
cause of these and other characteristics which
make the soya bean a substantially complete food
in ifself, it has been thought that this bean should
form the basis of a desirable pre-cocked food of
the cereal or breakfast food type. Efforts to pre-
pare such a product from the soya bean have been
unsuccessful, however, largely because of the difi-
culty in obtaining a product sufficiently palatable
for the public taste. An object of my invention
is to produce a palatable, pre-cooked, or ready-
to-serve type of human food having the soya bean
as its principal ingredient. Another object is to
provide a satisfactory process for producing such
a food. Purther objects and advaniages of my
invention will become apparent from the follow-
28 ing description.

I have found that a highly palatable food can
be prepared in various finished forms from soya
beans by a simple and economical procedure, in
accordance with my invention. Any of several
species of this legume may be employed as the
starting material, but I generally prefer the yel-
low varieties to the darker colored types, and I
find that the species with higher protein contents
generally are more desirable than species with
lower protein contents. Mixtures of several suit-
able species may be employed, if desired,

As the first step in the preparation of my im-
proved soya bean food, I generally prefer to
decorticate or hull the beans. This step is not
necessarily essential, but usually improves the ap-
pearance and palatability of the product. The
hulled beans are next crushed and ground to
flour. Since the preferred varieties of beans
usually contain twenty per cent or more of fats,
it is sometimes desirable to reduce the fat con-
tent somewhat before completing the preparation
of the food. I have found that this may be ac-
complished by known extraction or so-called
expelling processes applied before or after crush-
ing or grinding, without adversely affecting the
value of the product for its intended use as a
palatable, highly nutriticus food. The “whole
bean” flour or partially extracted flour is then
blown with steam to eliminate aldehydes and
other unpalaiable constituents, when necessary.
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I have found that in order to prepare satisfac-
tory flakes and other desirable finished forms of
breakfast foods and the like from soya beans,
it is necessary to employ with the bean flour an

“edible adhesive material. The amount of this 8
adhesive required depends upon the fat content
and fineness of the soya bean flour, and upon
the characteristics of the adhesive foodstuff se-
lected in any particular instance, and on the form
and permanence desired in the flake or other 10
final product. This amount is readily determined
by trial, and seldom exceeds a few per cent of
the weight of the soya bean flour. Adhesives
which I have found suitable include dextrin, corn’
syrup, molasses, taploca, and the like, and in 1§
some instances flours with high starch content.
The selected adhesive is preferably mixed with
the soya flour and sufficient water to produce
a dough having a moisture content of about
twenty per cent to thirty-five per cent. Salt, 20
sugar, or other flavoring ingredients or ex-
tracts may be added to the dough if desired.
The dough is then mixed, preferably in a me-
chanical dough mixer, to a uniform consistency.

The dough containing the desired flavoring and 8B
adhesive material is then cooked, preferably by
indirect steam in a jacketed vessel at a pressure
not exceeding 25 pounds per square inch. This
cooking should be continued for a period of one-
half hour to two hours or more, in accordance gp
with the consistency of the dough and the amount
of cooking or conversion desired. The cooking
vessel is preferably closed, but may be opened
from time to time to permit the discharge of
vapors which eliminate any further traces of $8
unpalatable constituents in the material. The
cooked dough may then be cut into thin slices and
dried or allowed to dry to a moisture content of
about 15 to 25 per cent. The cooked and par-
tially dried material is then passed through a 40
chopper or other suitable device for preparing
nodules or pellets of a size suitable for rolling
into flakes, or for other treatment to produce the
final product. If desired, a pellet machine or the
like may be employed in place of the chopper 48
and/or cooker to produce pellets of controlled size,
and the slicing step may then be omitted. :

When the product is desired in the form of g
flake, the pellets or nodules of partially dried ]
dough are brought to a moisture content of 15 to 50
20 per cent and then rolled in known manner,
to produce thin flakes of the desired size. These
flakes are then toasted, and if desired may be’
toasted under conditions which cause them to puff
or expand. The resulting product is a crisp, pal- gg
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atable flake of light brown color. As an alterna-
tive to producing a flaked form of food, the
nodules or pellets may be toasted with or with-
out puffing to form a breakfast food of the
crumble or puffed crumble type. X

\
As an example of one method of preparing my ™

improved soya bean food in accordance with the
present invention, a mixture of water and flavor-

ing material (in this instance molasses) was made .

up in the proportions of about 1 part molasses to 4
parts water. Twelve parts of soya bean flour,
prepared as described hereinabove, were then
mixed with 1 part or less of dry dextrine, and
this dry mixture was added to the liquid mixture
with one-fourth part of salt, and mixed in thor-
oughly. In some instances, a small amount of
vanilla was also included. The dough was then
put in a steam-jacketed pressure cooker and
cooked for one hour at 15 pounds steam pressure.
The resulting loaf of cooked dough was then cut
{nto thin slices and allowed to dry by standing
overnight. The slices were then put through a
chopper-to produce nodules, which were seasoned
to 15 to 20 per cent moisture and then rolled into
flakes and browned in a rotary tpaster. The
resulting product constituted a delicious breakfast
food. :
While my invention has been described herein-
above with special. reference to certain embodi-
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ments and practices which are now considered
preferable, it is to be understood that it is not
limited to these specific embodiments and prac-
tices, except as required by the appended claims.

I claim: ' o R S
producing a palatable pre-
cooked food product from soya beans, which
comprises grinding soya beans to produce soya
bean flour, steaming the flour to remove unpal-
atable constituents therefrom, mixing the steamed
flour with water and minor amounts of edible
adhesive and flavoring materials to form a dough,
cooking the dough without completely dehydrat-
ing it, forming the cooked dough into pieces of
the desired size and shape, and toasting said
pieces.

2. The method of claim 1, wherein the ad-
hesive mixed with the soya bean flour is selected
from the class consisting of dextrin, corn syrup,
molasses and tapioca.

3. The method of claim 1, wherein the dough
is cooked in a jacketed vessel for a period from
one-half to two hours with enclosed steam at a
pressure not exceeding 25 pounds per square
inch.

4. The method of claim 1, wherein the cooked
dough is formed into pellets, and the pellets are

‘rolled into flakes and toasted.

RUPERT G. GATES.
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